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The candies that grow on the Christmas tree

from Columbia University Gire
: Instmctions for Making Simple
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Homemade Christinas Candies of To-day and Yesterday
Bv VIRGINIA CARTF.R LEE
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boil, then add one iea-poonful of glyCCI ine, one-
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TURKISH DELIGHT
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i ,>; Into I > !¦¦ each 4 by 6 inches, or
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St ,'f an ineh thick.

When cold cut into curie«. Wrap m waxed pa
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DOUBLE PUDGI
i cupi .'» lirai*
! squares C .»OCOlatO (bitter)
' :; cupful milk
I ta .1 butter
II tessp rjonful vanilla
Melt tho chocolate by putting it into a sauce¬

pan over ii pan of hot wat«T, then add the milk
and cook directly over the tiro until thick; ad<*¡
the siif-ar and cook «lowly to 2H4 degree*
Pahnnheit (a noft ball when tested in cold wa

ter). P.emovo from the fire, add the butter
without <irring and let It stand until rgoal*
then add vanilla and »beat urrtil creamy. Pom

iickly into a buttered pan <Ü by 9 ¡ncli»**.) and
»il while cooking, tho panoche.

PAN'OCHK.
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ipful milk
1 tablespoon ful butter
I cupful walnut meats
1 teusp«ionfiil vanilla
Hoil the r-ugar und milk to 236 degrees Fab

eit la wft ball when tented in cold water).
add tiie bult.r and nuts and beat until creamy.
!'»,ir »>n top of the íud¡¿e in the pan.
When cold ramOVO the entire sheet of car.dy

.. .:..»» (quart arith a larj/e sharp knife.
method break»- the candy mu» h le.-w, than
ng in the pan and removing the separat**

,,;.'». If the candy sticks to the pan heat the

pan slightly y placing it over a low flame for
.. i', ...
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HERE IS THE CHRISTMAS DAY MENU IN TIME TO HELP THE HOUSEWIFE PLAN THE FEAST
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J*vJr-itT-,aj blaapaaafal^".PP'rl r»rii«.n |ai »«birapoonful of

¡J"J*<I tu«(#f, !,all a i»l>'r»»|a»<x>nful of
^.sre«i »__i, vnt Ublrroovnful of

¦laced ".lit perk and one .».HI besten
l**K. MIS vatli. till lh« t*»»».«-. and *if"
«!,, i..,,«.;.,i. hi tin i.r» ,:»t. a III the

.hilf Di. not »luff the hrea.t too
fall -'*» ni' Ihe «eut«, and tru«-« IBS

H« -«.iiim- a- lurl«ry or rhlrkoa.
Turri brtaet'SMe «Io*>n in a 1er«*»- drip-
pin*» p.ni sprinkle »ill. «nit. and
»ir. ¦ »nli flour. Place in a

tint area, aad ouoa the flour Itetriii«
!» Iiinin pour in twa lun'iiL el boil-
laf watrr. Ila.te trrquinlli while
reaatlaf «»-ith thi» ¡rrniy in the par
,\n»r il hi.* ««."-.itl lor one hour re

\er*i- it» po.ition and fir.i«h alth th'
l>ri»-i-t npprrino.t. iá»a»>t «h» turd. II
a giKi'l »i/r, alxiut I»!, ¡in»! a half
liour«.. and .»nr on a large platter,
«ni r«»unilnl i»ith a hordrr of emu I
aplcad apples and **«riii.*n-il »¦ ith ' '

top«.
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8i»lr«t amell red apple«; peel and
remove the corte. Place the peelinj»

.»ilh aofîi« iriit cold ««ater to «oirr Ihr
apple»« In a granite kettle -ml nil! I
hi.ia.-n stick of rlaassaaa, half a

vi.iU.I nut mi c. three or f.»nr a t «If
noces and .1 lia) place d irmir.r root,
(««ok for ten in nul»-«: n-nioi r ll.r
peellags, aad add one Uiue eapfal of
aagar tot lwe tapíala »' ihr »piccd
llyut.r. «..ok tot Bsrt m iiule« l.mjrr:
lli«-ii pul in tin- fruit; . 01 « r and llm«
atoi «-util leader, ih,- truit «hon id !>.
tamed oik« during the eeokiag, X1
Ion the apples to nui'in in «he «>rup
uni il iu«»t l)«'!ore »rnuu-

dtuLtm\ñ s\i mi
I'm I four and a half taMr»poonf «il«

ot ini»tani pon .««M.! getatlae lata *

..iii.rp.tr, and h l.l mm >»n o| toma¬

to»»«, one allée ol «hite oni'ip half a

ifMiwaonfui el «uf»r. sea teaepaeefol
of .alt, OOA I«- leaf. « "> ' '«le-noonful
of tori.ht'i it-up. e-n 11 .. «- of nu

«.»o iii.xr». a «talk ot «--mpped celery,
one u'-lx.i'aH'nful ol xinrgat ami ill

BRRARPACT
Malaga Crapes

I r»i .»okI'd I rre.t

lh llmelet \. dole U heat Mulh
( offer

SUPPR3 OB I « n< BBOM
fli.rd » eil I m| ( .I»*» >aUd

II..I ¦tattered 1*00-4
Plain I ruit t nk» S »nil!.« Junket

111:1.-1 M \*» imnm:k
HaUt-d GrafM I ruit «ith t herriea
Jalleaao Beap reesi s><ju»re»»

(Vier*- Oh» e«. Nut
Raassi Cooos ttHb Sags Bes t

IfpiSOd *.|iple«
< Sadied Sweet 1'i.iatne«

I «Hop. d C|.".n«

1 hrlstmaa >-iUil « 'i** -

I'lui ,» Ice » .«,'

Nuil Balotas Beam >.¦.

Coffee

nhda ahite sappers. n....i mer th.
fire. naiTI 'he »hiak üiiil a!!.»-, it lo
|., | Ii«» 11 ira« '¦¦ .«'"' -'«le. «mer

aad i»' «'ami i»- Iva atiaatea l'"ur
b'iilinr »ate* iliroiifh ¦ |el » 1'Jg. 'hen
th, |hr, addiai a fe« drope «.f rrd
»er»' ahir ratorieg suiter, Btir .»t-ll
.nd pour into a r.1 e BMMld. M BSS"C«
¡n¡x line eaawaM .«. l*H>', »urmund
.,,.« . .¦!..- !.¦«. «

I.1 r« ,.! rti.ai ..n'i.,1 -.-.

j,r«--««ii throagk " ¡M»ir> tube, it pre«
th< ¦'».I toe ]»',i> bis) b.
lb | mae.-doine »>t .hopped

.in,l«««i laaitablis «>r ahrrddrd let ture
and aaparagea lipa.

It i « M Wl SNOH l! vi -

(. .. .., .1 a « hri-trna« d'nner
it,, ola I .' In«if a.BJ b. d.--m.«J loi»

ri. h for BOOM ol it" au.»!-, lor them.
,a a«.1! aa fat ihr « h. »I r««i, the <!.»
i, i(,u- lea eraaai laewbelh »HI he

«t thr thine .lraaal aaj ia»i-t»
ut light «.vlurcxi Ic« »rtaiu uia» be usx-it

in making ihem. Ihe .ream, howafSf,
mu.t h,- frooea «*efj tut*» and «fier
frerrin«* it »hould be repa.ked in ne

and rocfc »»all loi two or three hours
lo ripen. W h»-n ready I» «t-r4i- take
the crasas out with a rooad «».<>».p in
Ihe (or,n of a ball, turn li^htl-, ami
<;ui.kl4 a il h batter aoddlss t liât have
hrvn »naked »n e »aler and roll in
dealëcated roiaaaal Laj each hail
un a 'in> la» ». paper diU »ml orna¬
ment »»ith .» «ouple ot tin rrystalllasd
rhefriee .»nd a holl» le.il in' from
angelica. I h- hull» lea«--, shoold be
» ul th«- dsy before.

I'l.MN PR1 IT i IRI
I hrl.ima*. without «unie kind of

fruit take -»outd h»rdl\ »eem i'»elf,
and >«**t il eertainl» «eem« ool of pi*, e

following a d.nnrr In »hi.h the hearty
plum pu lilin« »ppesrv Ihe follo»wlag
eerlpe. althoagh loaa ri.li In .-oiiMrac-
IluB and tTiurh lea« SOOtb m price, »ill
be found a worthj -r.ub«ti(utr and, SB It

.«ill keep Brüh »are for «unir lime, it la
rj.cell.nt to hair <>i> hand during holi-
d.ix «eek.

S< < .1 and hop a iioarter of a pound
nl date«. V.i\ Ihem mlb on. upful
of Beaded rai«in« arid ilii»l llu- frnlt
«ith ball a rapfel »f fl»iur. MssasWa
MM ici« le..«p....ni ul ol biking «.»d«
in i»«« «ablr«|M>oiiful« ol «.arm Main,
add it to ln:l a pint <>t r«Bt*J I hi« K
«out »ream, »t.r a moment and a*ld op.

11 p f ii I of hrn»n «usar, half a tun«
Itl.rlnl «if hi.«« k rurranl |ell>. «.n.

I aeteapsoef ul of cinnamon, one lea
BSkSeeCal of jM.piie, half a grale«d nut
nrg and two «upliil« and a half ot
Sifted flour II. ai thorough!», add lb.
Inn!, beat .gam and turn Into a

fCaaaed «quarr bread pan. Hake In a
ran Blew men lor onr hour and .

hall, hrrp In a rake box If poastblr
for fixe or Bis daxa ht-fore cutting
I o have thla rake a perfect suctes«
«he «roam itiu«t be thick and wall
ssenedk


